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Major constituents of Andragraphis paniculata (Burm.f.) Wall.ex Nees are
diterpene lactones, such as andrographolide , necandrographolide ,
deoxyandrographolide and deoxy-didehydroandragrapholide. After harvesting, drying
of this herb may affect to the stability and quantity of these conpounds.

Four drying conditions : exposing to the wind under the shade, using hot-air

oven at45 , 55 and 70 C, were used (o dry the raw A. paniculata to achieve the
constant humidity. Based on the method specified by Thai Herbal Pharmacopoeia, total

lactone content of these drying materials were determined. Total lactone contents of

A. paniculata dried at 45, 55 and 70 C were not significantly different to each other (p>
0.05). However, the raw material that exposed to the wind under the shade, possessed
less total iactones than those dried at 45 and 55o C {p<0.05), but not significantly
different from that dried at 70D C (p>0.05). These results concluded that heating

)

between 45-55 C by hot-air oven, was suitable condition for drying raw A. paniculata.



